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胚芽精米の購入時期による品質変化 (第3報) 炊飯
香気および糊化度の変化










































































Ａ：－－１１月購入米 － － － ３月購入米 １：ペンタン ２：アセトアルデヒド ３：アセトン

















































試料米購入月 全糖量g 還元糖量g 分解率％ 糊化度％
Ｈ１０年１１月 アルカリ糊化 １２３．２ ９３．８ ７６．１
試料 １１６．５ ８４．６ ７２．６ ９５．３
Ｈ１１年０３月 アルカリ糊化 １０４．８ ８６．３ ８２．３
試料 ９８．３ ７６．７ ７８．０ ９４．７
Ｈ１１年０６月 アルカリ糊化 １１７．３ ８６．７ ７３．９
試料 １１５．８ ８２．５ ７１．２ ９６．４
Ｈ１１年０９月 アルカリ糊化 １０６．４ ８５．０ ７９．９

































試料米 n 正解者数 検定







































Changes of Qualities in Germ Rice with Purchase Season (Part3)
－－ Changes in Aroma from Cooked Rice and Gelatinization Degree －－
Motoko Tahara and Kyoko Adachi
The aroma and the gelatinization degree of cooked germ rice from Okayama Akebono harvested in 1998 were
investigated under four purchase seasons-November 1998, March 1999, June 1999 and September 1999.
The gas chromatogram pattern of the aroma from cooked rice little changed in March, but in September it
showed different pattern from the fresh November rice. Hexanal, n-valeraldehyde and pentane among the aroma
increased markedly in June and September. High temperature and high moisture climate in summer might
promote enzyme reactions in germ, and then might increase such these components among the aroma from
cooked rice.
The gelatinization degree by -amylase・pullulanase method was 95.3% in the fresh November rice, 94.7%
in March, 96.4% in June and 95.4% in September, and so there was little change observable in the four purchase
seasons. However the gelatinization degree of the cooked rice after the preservation for one day in a refrigerator
decreased in September more than in the fresh November rice.
The sensory test revealed that the difference in the taste between the fresh November rice and the September
rice could be distinguished.
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